



$75


Appetizers


French Onion Soup gratinée

Gruyere cheese and croutons


Sautéed prawns with Pastis 
sun dried tomatoes


Bijou warm goat cheese salad 
baked apple, crouton and walnut dressing


Entrees


Black Angus Ribeye Streak

Black peppercorn sauce and Pommes Landaise


Seafood Risotto in Saffron Bouillabaisse sauce

Sea bass, prawns and mussels


Pan seared scallops

Parsnip cream, leeks fondue and beurre blanc sauce


Desserts


Floating Island

Soft meringue with caramel sauce and almonds


Chocolate mousse

Fan wafer


Apple Tart Tatin

Caramel sauce



